MENU

AAAAAAAAAAA



AB+ COCKTAILS

Dalle 18:00 alle 24:00

FRENCH 75
Champagne, dry gin,
lemon juice, sugar

14,00

AVIATION
Gin lane violet,
maraschino, lemon, sugar

12,00

BASIL SMASH
Dry gin, lemon,
sugar, basil leaves

12,00

GIMLET
Dry gin, lime cordial,
lime, lemon, sugar

12,00

DIRTY MARTINI
Vodka, dry vermouth,
olive bitter, salamoia

14,00

COSMOPOLITAN
Vodka citron, cointreau,
lime, cranberry

12,00

ESPRESSO MARTINI
Vodka, coffee liqueur,
Sugar, caffeé espresso

14,00

MOSCOW MULE
Vodka, lime, ginger beer

12,00

HEMINGWAY DAIQUIRI 14,00
Rum, pink grapefruat,
lime, maraschino, sugar

AIR MAIL 14,00
Rum, lime, miele, champagne

DARK AND STORMY 12,00
Spiced rum, lime, ginger beer

TIPPERARY 12,00
Irish whiskey, vermouth rosso, green
chartreuse, angostura

PENICILLIN 14,00
Blended scotch whisky, Islay

Single malt whiskey, lemon,

Ginger honey syrup, ginger

MANHATTAN 14,00

Whisky, vermouth rosso, angostura
OAXACA OLD 14,00
FASHIONED

Tequila reposado, mezcal,
agave, chocolate bitter syrup

TOMMY’S 12,00
MARGARITA

Tequila reposado, lime,
agave syrup




PALOMA 12,00
Tequila blanco, pink grapefruit
Juice, lime, agave syrup, grapefruit
soda

HORSE NECK 12,00
Cognac, ginger ale, angostura

SAMURATI DESSERT 12,00
Sake Nero, yuzu, sugar, red fruits

raspberry syrup

STORM IN A TEACUP 14,00
Tea infused gin, ginger honey syrup,
lime cordial, yuzu

MIDNIGHT ORANGE 12,00
Gin del Professore, mancino kopi
vermouth, amarot,

NEGRONI 12,00
Gin, vermouth rosso, campari

BOUTEILLER 14,00

Gold rum, dry vermouth, velvet
falernum, green chartreuse

PISCO SOUR 12,00
Pisco, lemon, sugar, angostura, egg
white

BLOODY MARY 14,00
Vodka, tomato juice, lemon, sriracha
sauce, worcestershire sauice, soy
sauce, salt

NAKED AND FAMOUS 14,00
Mezcal, vellow chartreuse, aperol,
lime

MOON WATER 14,00
Vermouth mancino, sakura, rouge
gin alkkemast, bitter

SUN FIRE 14,00
Bourbon, vellow chartreuse, absinth,
Sireball, lime liqueur

SUNNY MARY 16,00
Yellow tomato juice, tequila
reposado, el hispano chipotle liqueur,
lemon, worchestershire sauce,
sriracha green pepper

sauce, maldon salt

1 prezzi comprendono servizio al tavolo, la seconda consumazione o la consumazione al

banco é scontata del 20%



AB+ SPIRITS

Dalle 10:00 alle 24:00

VODKA

WHITE BIRCH GOLD 10€
KETEL ONE 12€
STOLICHNAYA ELITE 18€
GIN

TANQUERAY LONDON DRY 10€
ROKU GIN 12€
BOBBY’S 12€
HENDRICK’S 13€
DEL PROFESSORE MADAME 13€
AMAZONI 13€
DISTILLERIE DE MONACO 13€
"TANQUERAY TEN 14€
ALKKEMIST 14€
COPPER HEAD 15€
ACQUEVERDI LA VALDOTAINE 15€
ADAMUS DRY 18€
HENDRICK’S NEPTUNIA 19€
DELIRIUM GIN 20€
IRISH WHISKY
GLENDALOUGH

DOUBLE BARREL 10€
SCOTCH WHISKY

LLANGS BLENDED 10€
LAPROHAIG 14€
BOWMORE 12y 15€
ROYAL BRECKLA 12y 15€

SCOTCH (Continua)

DALWHINNIE 18€
ABERFELDY 16 y 24€
HAVANA 3y 8€
HAVANA CLUB ESPECIAL 10€
BLACK TERS DRY SPICED 11€
JOHNNIE WALKER BLU LABEL.  50€
JAPANESE WHISKY
ENSO 17€
BOURBON WHISKY
BUFFALO TRACE

KENTUCKY STRAIGHT 10€
BULLEIT RYE 10€
WILD TURKEY RYE 12€
KNOB CREEK 9 y 13€
BowsAw 13€
JEFFERSON’S OCEAN

AGED AT SEA 33€
COGNAC

MARTELL VS 10€
CAMUS VSOP

INTENSELY AROMATIC 17€
FRANCOIS PEYROT

CHATAIGNE COGNAC 12€
ARMAGNAC

CHEVALIER D’ESPALET

TRADITION 8€




CALVADOS

CALVADOS GIARD
PAYS D’AUGE 4

11€

BRANDY

TORRES RESERVA 5 SOLERA 8€
RUM

KRAKEN 11€
BEACH HOUSE GOLD SPICED 12€
DIPLOMATICO MATUANO 12€
DIPLOMATICO RISERVA 14€
TEQUILA

ESPOLON BLANCO 10€
OCHO BLANCO 12€
PATRON SILVER 18€
PATRON ANEJO 18€
PATRON REPOSADO 19€
CLASE AZUL PLATA 55€
MEZCAL

DEL MAGUEY VIDA 15€
PERRO DE SAN JUAN

ESPADIN BLANCO 17€
LLOS SIETE MISTERIOS ESPADIN  20€
PISCO

"TABERNERO ITALIA 12€
TABERNERO QUEBRANTA 10€
LLUNAS ACHOLADO 12€

SAKE

SAKE NERO 10€
AKAFUJI JUNMAI GINJO 12€
AWAMORI SAKIMOTO SHUZO
IPPANSHU YONAGUNI 16€
VERMOUTH

COCCHI STORICO 8€
MARTINI AMBRATO 8€
MARTINI RUBINO 8€
MANCINO SECCO 11€
MANCINO SAKURA 11€
MANCINO KOPI 11€

ANTICA FORMULA CARPANO 11€
DEL PROFESSORE SUPERIORE 15€

BAROLO CHINATO

BROCCARDO 10€

PASSITI
PASSITO DI CALUSO
ORSOLANI SULE 2018 8€

PORTO
PORTO OFFELEY TAWNY 7€
PORTO SANDEMAN RUBY g€

SHERRY

T'1O PEPE FINO 5€




GRAPPE

FRATTINA DI CHARDONNAY 5€
MOSCATO

CASA DI SABBIONERA 6€
BECCARIS BAROLO 10€
BECCARIS ARNEIS 8€
MAILVASIA DELLE LIPARI

CONTI DI SABBIONERA 17€
AMARI

D1 SARONNO 6€
BRANCA MENTA 6€
AVERNA 6€
UNICUM 7€
AMARA 8€
AMARO DEI MURAZZI 8€
AMAROT 8€

AMARI (Continua)

MONTENEGRO 8€
BAROT 8€
JEFFERSON 10€
SIDRO

MAGNERS IRISH CIDER 568 ML.  10€
BIRRE

SPINA MEDIA MENABREA 8€
SPINA PICCOLA MENABREA 5€
PIETRA GLUTEN FREE 7€
PIETRA IPA 7€
FLANDRIEN 7€
SUPER 8 BLANCHE 5€




AB+ VINI AL BICCHIERE

Metodo Classico

ALTA LANGA EXTRA BRUT 9,00
Cascina Fonda 2018

FRANCIACORTA ROSE’ 10,00
Solouwva Rose brut S.A.

Vini Bianchi

GRECO DI TUFO 7,00
Ciro Picariello 2021

VERDICCHIO DI JESI 9,00
Coroncino Gaiospino , Verdicchio Castelli di Fest Cl. Sup. 2020.

COTES DE PROVENCE 8,00
Foquette Cotes de Provence Blanc Brin de Mimosa 2021

Vini Rosst

GATTINARA 8,00
Stefano Vegis 2018

SHIRAZ 8,00
IGT Lazio Shiraz, Casale del Gigho 2021

PRIMITIVO “P~” 6,00

Petrellr, Primitivo del Salento 2021




AB+ CAFFETTERIA

Caffetteria

CAFFE

ESPRESSO 1,50€
CAFFE AMERICANO 1,50€
DECAFFEINATO 2,00€
MAROCCHINO 3,00€
ICED COFFE 3,00€
SHAKERATO 3,50€
CAFFE LECCESE 3,50€
COLD BREW 6,00€
FRENCH PRESS PER DUE  6,00€
CAPPUCCINO 2,50€
CORRETTO 2,50€
THE E TISANE

THE VERDE 4,00€
THE OOLONG 4,00€
THE BIANCO 4,00€
EARL GRAY 4,00€
BREAKFAST 4,00€
THE ALLA MENTA 5,00€
CAMOMILLA 4,00€
CARCADE 4,00€
CARCADE FREDDO 4,00€
THE FREDDO 4,00€

Dalle 10:00 alle 24:00

SOFT DRINK

MOLECOLA 4,00€
CEDRATA 4,00€
CHINOTTO 4,00€
ARANCIATA 4,00€
AcCQUA TONICA 4,00€
GINGER BEER 4,00€
ACQUA SAN BERNARDO  2,00€
SUCCHI DI FRUTTA 4,00€

ESTRATTI E SPREMUTE

ESTRATTO DIFRUTTA E
VERDURE DEL GIORNO 6,00€
SPREMUTE 5,00€

COCKTAILS (Fino alle 18:00)

GIN TONIC 10,00€
MOSCOW MULE 10,00€
SPRITZ 10,00€
NEGRONI 10,00€
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